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SUMMARY: The method proposed for salt-free preservation
and storage of green olives and vegetables, such as pickling

cucumbers, resulted in stored cucumber stock judged to be not

acceptable as to quality for further use in pickle manufacture.

This was primarily the result of poor texture and excessive bloater

(hollow stock) damage. In contrast, the comparison treatment--
the controlled fermentation process--resulted in firm brine-stock

of high quality.

lPublished and distributed by Pickle Packers International, Inc.,
P, O. Box 31, St. Charles, Illinois 60174, USA (1976).






